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Salt  is  not  only  a  seasoningt~il*Ma3.1i"^T^t'€a,l.'ir:^iiigs  out 

other  flavors,  as  on  melon  or  grapefruit.     A  "bit  of  salt  improves  cocoa  or 

chocolate  sauce,  candy,   ice  cream,  preserves,  pies,  puddings,  and  so  on, 

intensifying  the  natural  flavor  and  offsetting  cloying  sweetness  or  flatness 

Unless  a  recipe  gives  a  definite  amount  to  be  used,   it  is  better  to  "salt  to 

taste",  proceeding  cautiously  and  tasting  as  one  goes. 


A  rhubarb  betty  is  likely  to  be  as  popular  as  that  other 
favorite,  apple  betty.     It  is  made  in  the  same  way,  using  either  stewed  or 
raw  rhubarb.     If  the  latter,  sprinkle  each  layer  with  sugar,  dot  with  butter, 
and  bake  a  little  longer  than  when  the  rhubarb  is  already  cooked. 

There  is  no  known  way  to  sweeten  rancid  fat.     It  cannot  be  used 
successfully  for  food  but  it  needn't  be  thrown  away.     It  will  still  make  good 
soap. 


Yellow  cornmeal  has  more  vitamin  A  than  white,  but  otherwise 
the  food  value  is  about  the  same  if  the  grinding  process  is  the  same.  The 
white  cornmeal,  which  seems  to  be  the  favorite  in  the  southeastern  States 
and  some  parts  of  New  England,   is  more  bland.     Yellow  cornmeal,  popular  in 
northern  States,  has  more  of  the  corn  taste.     Corn  varieties  characteristic 
of  the  southwest  and  Mexico  produce  blue,  black,  and  red  meal. 
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( Shortening) 


Bedspreads  vary  in  length.     The  90-inch  length  does  not  allow 
for  covering  the  pillows.     The  102-  or  108-inch  length  does,  and  provides  a 
generous  tuck-in. 


The  difference  "between  a  prune  and  a  plum  is  that  prunes  are 
a  variety  of  plum  suited  for  drying.     Such  plums  can  he  dried  without  removal 
of  the  pit  and  the  flesh  will  not  ferment  during  the  process. 


If  medium-thick  honey  is  substituted  for  one-half  the  sugar 
in  cake  or  quick-hread  recipes,  reduce  the  liquid  one-fourth.     If  honey  is 
substituted  for  all  the  sugar,  reduce  the  liquid  one-half.     If  the  honey  is 
very  thin  or  very  thick,   this  proportion  may  have  to  he  altered  accordingly. 


In  Vanderburgh  County,  Ind. ,  an  all-soybean  menu  was  planned 
for  a  field  day  dinner.  From  cocktails  to  dessert,  soybeans  were  served  in 
some  guise  or  other. 


Sixty  mothers  in  Wyoming  are  stLidying  the  effect  of  clothing 
on  the  habit  and  behavior  problems  of  their  babies. 
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